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Subject:  "The  Prettiest  Room  in  the  House."  Information  from  Bureau  of  Home 
Economics,  U,  S.  Department  of  Agriculture. 

Bulletin  available:     "Convenient  Kitchens." 


I  don't  know  just  why  I  decided  that  ArabellaTs  kitchen  is  the  prettiest 
room  in  her  house.     It  may  have  been  the  freshly  laundered  window  curtains,  with 
their  green  polka  dots,  and  borders  of  green.  '  Perhaps  it  was  the  pot  of  red 
geraniums,  on  the  window  sill.    Maybe  it  was  the  clock.     Come  to  think  of  it,  I 
believe  it  was  the  bustling  little  clock,  which  takes  such  a  delight  in  reminding 
Arabella  that  time  is  fleeting,  and  that  if  she  doesn't  get  dinner  on  the  table 
by  six  o Tclock,promptly  —  but  then,  with  the  aid  of  the  little  clock,  Arabella 
always  does  get  dinner  on  the  table  at  six  o'clock,  promptly. 

The  last  time  I  visited  Arabella,  we  spent  most  of  the  afternoon  in  the 
kitchen,  talking  about  this  and  that,  and  especially  about  what  a  tremendous 
amount  of  hard  work  it  takes  to  run  a  household. 

"It  takes  lots  of  headwork, "  said  Arabella,  "and  lots  of  heel-work,  to  run 
a  house,  six  children,  and  one  husband.     I've  just  discovered,  during  the  past 
year,  that  I  can  make  my  head  save  my  heels.     Take  my  serving  tray,  for  instance. 
You've  no  idea  how  much  time  it  saves  me.     For  years  and  years,  I  wasted  prac- 
tically half  an  hour  each  meal,  washing  my  dishes.     I  keep  my  china  in  the 
dining  room.     After  each  meal,  I  would  carry  the  dishes  from  the  dining  room,  a 
few  pieces  at  a  time,  and  stack  them  in  the  kitchen,  wherever  there  was  room  to 
stack.     Then,  when  they  were  washed  and  dried,  I  carried  the  dishes  back  to 
the  dining  room,  .again.     Such  a  waste  of  steps  I 

"Now,  with  the  aid  of  my  wheeled  tray,   I  can  bring  all  the  dishes  from  the 
dining  room  at  the  same  time.     I  clean  them,  and  stack  them  on  the  right  side  of 
the  sink,  in  an  orderly  way.     Then  I  place  my  dishpan  in  the  sink,  and  wash  the 
dishes.     I  stack  them  on  the  left  side  of  the  sink,    When  they're  dried,  I  place 
them  on  the  wheeled  tray,  and  trundle  them  back  to  the  dining  room.    My  wheeled 
tray  must  save  me  a  good  many  steps,  in  the  course  of  a  year,"  concluded  Arabella. 

"Of  course  it  does,"  I  agreed  with  her.     "Most  of  us  realize  that  conven--- 
ience  counts  more  in  the  kitchen,  than  in  any  other  room,  in  the  house.  The 
kitchen  is  our  workroom.     In  your  family,  and  in  my  family,  at  least  1,000  meals 
are  cooked  during  the  year.     Surely,  for  any  job  that  comes  as  often  as  three 
times  a  day,  every ' step-saving,  time-saving  arrangement  possible,   should  be  in- 
cluded in  the  plan  and  equipment," 

"That's  right,"  said  Arabella,     "When  we  build  our  new  home,   I'm  going  to 
see  that  my  kitchen  is  as  well-planned  as  possible.    What  are  considered  the 
most  important  points  that  make  for  convenience,  in  a  kitchen,  Aunt  Sammy?" 
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"Well,"  said  I,   "first,  last,  and  in  "between  times,  when  you  are  planning 
and  equipping  a  kitchen,  think  about  the  work  to  be  done  in  it,     Don't  make  the 
room  too!?£rg,  A  large,  spacious  kitchen  is  paid  for  in  miles  of  steps*  Make 
the  kitchen  oblong, so  there  will  be  no  more  floor  space  than  is  actually  needed. 

"Study  the  relation  of  the  kitchen  to  the  rest  of  the  house.    Make  a  direct 
connection  from  kitchen  to  dining  room,  in  the  common  wall  between    them.  See 
to  it  that  there  is  easy  access  to  front  and  back  doors,  to  the  telephones,  to 
the  stairs,  and  to  the  second  floor. 

"Arrange  for  adequate  ventilation  in  all  weathers,  and  for  good  lighting 
at  all  work  centers,  at  night  as  well  as  during  the  day. 

"Screen  the  windows,  and  doors  against  household  pests,    Flies  especially, 
are  a  menace  to  health. 

"Choose  finishes  for  the  floor,  the  walls,  and  the  woodwork,  that  are  dur- 
able,  suitable  in  color,  and  easy  to  keep  clean. 

"Select  furnishings  that  fit  the  wall  and  floor  space,  and  will  pay  for 
themselves  in  usefulness.    Vfeigh  the  pros  and  cons  of  "built-in  or  movable  pieces, 
and  compare  prices  carefully. 

"Make  sure  that  there  is  an  abundant  supply  of  hot  and  cold  running  water, 
and  a  sanitary  drainage  system. 

"Decide  on  the  most  comfortable  height  of  working  surfaces. 

"Group  all  equipment,  large  and  small,  into  compact  work  centers,  for  pre- 
paration of  raw  food,  cooking,  serving,  clearing  away  and  dishwashing,  and  any 
other  activities  done  regularly  and  often  in  the  kitchen. 

"Arrange  these  groups  from  left  to  right,  following  the  order  in  which  the 
various  jobs  are  done, 

"Remember  that  the  kitchen  is  above  all  else  a  place  to  prepare  and  serve 
food,     Limit  the  kitchen  to  this  use,  if  possible,  and  arrange  for  laundering 
and  such  work  to  be  done  in  another  place,  Arabella," 

"I  intend  to,"  said  Arabella.     "I've  had  to  do  the  washing  in  a  kitchen,  or 
on  a  back  porch,  all  my  life.     But  some  day,  when  our  ship  comes  in,  and  we  have 
a  new  house,  v/e'll  have  a  laundry  as  we  11- equipped  as  my  dream  kitchen.  Mercy 
mei"  said  Arabella,  suddenly.     "Look  what  time  it  is,  Aunt  SammyJ" 

The  conscientious  little  clock  was  ticking  away  faster  than  ever,  trying 
its  best  to  warn  Arabella  that  it  was  ten  minutes  past  time  to  begin  dinner.  I 
have  a  sympathetic  feeling  for  that  little  clock.     It's  like  me —  takes  its  job 
almost  too  seriously  sometimes,  forgetting  that  the  world  will  continue  to  move, 
long  after  it  stops  ticking. 
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Working  together,  Arabella  and  I  managed  to  get  quite  a  passable  meal,  if 
we  do  say  so  ourselves.    We  had  Scalloped  Salmon;  Canned  Feas;  Browned  Parsnips 
Dill  Fickles;  and  Cherry  Tarts,    Arabella  scalloped  the  salmon,  and  I  browned 
the  parsnips,     The  cherry  tarts  had  been  made  in  the  morning. 

Here's  the  recipe  for  the  Scalloped  Salmon,  as  it  is  given  in  the  Radio 
Cookbook,  on  page  38.     Six  ingredients,  for  Scalloped  Salmon: 

1  pound  can  of  salmon 
l«l/4  cups  milk 

2  tablespoons  flour 
2  tablespoons  butter 
l/4  teaspoon  salt,  and 

l/2  cup  buttered  bread  crumbs 

Only  six  ingredients,  for  the  Scalloped  Salmon,  but  be  sure  you  have  them 
right,  (Repeat) 

:.        Prepare  a  sauce  of  the  milk,  flour,  and  butter.    Place  a  layer  of  the 
salmon  in  the  bottom  of  a  greased  baking  dish.    Pour  some  of  the  sauce  over  the 
salmon.    Add  another  layer  of  salmon,  then  more  sauce.     Cover  the  top  with  but- 
tered bread  crumbs,     Bake  until  the  sauce  bubbles  and  the  crumbs  are  brown. 

Shall  I  tell  you  how  I  browned  the  parsnips?    The  easiest  way  possible, 
I  scrubbed  the  parsnips,  dropped  them  into  boiling,  lightly  salted  water,  and 
cooked  them  until  they  were  tender.     I  think  that  took  about  20  to  25  minutes, 
Tvhen  the  parsnips  were  tender,  I  drained  them,  scraped  off  the  skin,  split  them 
lengthwise,  and  pulled  out  the  stringy  cores.     Then  I  dipped  the  pieces  in 
flour,  and  fried  them  in  fat  until  they  were  a  golden  brown.     They're  very  good 
cooked  this  way.     Sometimes  I  mash  the  parsnips,  after  removing  the  cores,  sea- 
son them,  and  form  them  into  small  cakes,  before  frying, 

To  repeat  the  menu:     Scalloped  Salmon;  Canned  Peas;  Browned  Parsnips; 
Dill  Pickles;  and  Cherry  Tarts. 
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